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Dessert 
  
 
 

Cheeses….seasonal garnish & local Art-is-in bread 
Fromages…garniture de saison & pain local Art-is-in 

 
Balderson Heritage 3 years,  Lanark County, Ontario 
9 
Clos de St-Ambroise, Québec 
10 
Micha, Papineauville, Québec 
11 
Glengarry Celtic blue, North Lancaster, Ontario 
11 

Desserts 
Desserts 

 
Vanilla-lavender crème brulée, seasonal berry compote 
Crème brulée à la lavande & vanille,  compote de baies de saison 
10 
 
Truffled chocolate tart, cherry-pistachio ice cream 
Tarte au chocolat et truffe, glace à la pistache & cerises 
11 
 
Bananas… 
Peanut butter & banana ice cream sandwich, Ottawa Valley honey, ginger & banana milkshake,  
White chocolate & banana cromesqui 
Bananes… 
Sandwich au beurre d’arachides et glace aux bananas, lait frappé aux bananas, gingembre &  
miel de la vallé d’Ottawa, cromesqui au chocolat blanc et bananes 
11 
 
Peaches & cream… 
 Corn cheesecake, cilantro-peach preserve 
Gâteau au fromage, pêches et maïs, confiture de pêches et coriandre 
12 
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After dinner cocktails   7.5 
cordials & liqueurs     
Dubonnet 2oz 
Galliano 
Triple Sec  
Sambucca Black 
Southern Comfort 

Campari 
Sambucca - White Ramazotti 
Frangelico 
Kahlua 
Amaretto Disaronno 

Baileys  
Jagermeister 
Irish Mist 
Tia Maria 
Cointreau 

B & B 
Drambuie 
Grand Marnier 
Chambord 
Godiva 

 
cognac & armagnac 
St-Remy Napoleon   6 
Calvados   8 

Hennessy XO   20 
Samalens 1891   9 

Courvoisier VSOP    10 
Rémy Martin VSOP   10 

 
port 
10 year Tawny, Graham’s    8 10 year Otima, Warre’s    12 Vintage, Quinta De Vargellas, Taylor Fladgate, 1995    14   

 

ARCoffee   9 
Belgian kiss 
A cocktail inspired by the small country’s big love for chocolate. ¾ ounce Godiva, ¼ oz Galliano, espresso allongé, topped with milk 
foam & cocoa sugar 
the sugarshack 
A distinctly Canadian coffee. 1 oz golden rum, 1 oz maple syrup, & cream 
orange sunrise 
Add a little citrus zest to your cup of java. Orange & sugar rim, ½ oz Kahlua, ½ oz orange vodka 
bytown bomber  
 The classic blend of Bailey’s Irish Cream, Grand Marnier, & Kahlua, served with a sugar rim 
the ferrero  
 The ever popular marriage of chocolate & hazelnut blended into a coffee. ½ oz Crème de Cacao, ½ Frangelico capped with milk froth 
blueberry tea  
 Made with Earl Grey tea, this cocktail includes ½ oz Grand Marnier, & ½ oz Amaretto served with a thin slice of lemon in a brandy 
snifter 
ARCoffee  
Latté coffee, 1/2 oz of Bailey's, 1oz Frangelico 
 
 

 


